This study was conducted to determine the optimal conditions of acetic acid fermentation of aronia using the response surface methodology (RSM). Alcohol content of aronia wine was 13.1% after alcohol fermentation of aronia fruits. The optimal conditions of acetic acid fermentation were determined by five levels of initial aronia alcohol content, initial acetic acid content, and acetic acid bacteria, using the central composite design. The acetic acid yields, residual alcohol contents, pH, and color values (L, a, b) of acetic acid fermentation products were very significantly different (p≤0.01), and were 26.34~57.82 g/L, 0.80~1.53%, 3.19~3.43, 47.58~71.00, 31.77~51.15, and 18.45~48.57, respectively. For the results, the optimal conditions of acetic acid fermentation of aronia were 7.78% of the initial alcohol concentration, 1.58% of the initial acetic acid, and 19.39% of the acetic acid bacteria.
Variables
Symbols Coded variables -2 -1 0 1 2
Initial alcohol (%) X1 3 4 . 5 6 7 . 5 9
Initial acetic acid (%) X2 0.3 0.7 1.1 1.5 1.9
Acetic acid bacteria culture fluid 1) (%) X3 5 1 0 1 5 2 0 2 5 1) Acetic acid bacteria numbered 9.1×10
6 CFU/mL in initial culture fluid. 
